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Chatpata Chops & Tikka

Tandoori Phool 1 2

B E E T RO OT,  YO G H U R T,  G R A M F LOU R

Paneer Tikka 14

R AW M A NG O , COR N C H A AT,  M I N T

Malai Jheenga 1 8

W I L D T IG E R PR AW N , QU I NOA , M I N T

Achari Chicken 14

M US TA R D , K A SH M I R I C H I L L I ,                    
F E N UG R E E K

Lamb Chops 2 2

I N DI A N ON ION , ROYA L CU M I N ,  M I N T
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Gali Ka Khaana

02

Rassedaar

             M A Y F A I R

Ram Laddoo 8  

Y E L LOW  L E N T I L S ,  DAT E S ,
R A D D I S H

Pyaaz Kachori 1 0

RO S C O F F  O N I O N ,  M I N T,  TA M A R I N D,  S P RO U T S

ArtichokeKi Tikki 9

W H I T E  T U R M E R I C ,  C U M I N ,  S T R AW B E R RY

Jackfruit Uthappam 1 2

R I C E  L E N T I L  PA N C A K E ,  
S O U T H E R N  S P I C E ,  C H U T N E Y

Vegetable Rolls 10 
SE A S ON A L G R E E N S ,  JA F F N A SPIC E ,  

G A R L IC

Paneer Paratha 9 
HOM E- C H U R N E D B U T T E R ,  

PIC K L E 

Samosa Chaat 10

S OYA YO G H U R T ,  P OM E G R A N AT E ,
W H E AT C R I SP

Ghati Masala Prawns 1 2

SE S A M E ,  PE A N U T,  CO CON U T,
C H I L L I

Osso Buco 1 8

L A M B ,  CU R RY L E A F,  JA F F N A SPIC E S

Chicken Tikka Masala 16

B ON E L E S S T H IG H , F E N UG R E E K ,  TOM ATO                

Fish Curry 16

TA M A R I N D ,  M AT H A N I A C H I L L I ,  CU R RY L E A F

Paneer Makhani 16

V I N E TOM ATO , G A R L IC ,  K A SH M I R I C H I L L I 

Egg Curry 1 2

B U R FOR D B ROW N E G G , F E N UG R E E K ,         

S TON E F U NGUS

Aubergine Moilee 1 2

CO CON U T,  SH A L LOT S ,  C H E R RY TOM ATO

Cafreal Machhi 14

SE A B A S S ,  G OA N SPIC E ,
B U R N T TOM ATO

Chicken Buttermilk 1 2

PI N K PE PPE RCOR N , G I NG E R ,
CU R RY L E A F

Kerala Beef 10

PA NC A K E ,  CO CON U T,       
B A N A N A SH A L LOT S

Shami Kebab 1 2

G OAT,  B ON E M A R ROW S AUC E ,
B L AC K C A R DA MON , PA R AT H A
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Thoda AurSaag Paneer 8

Aloo Gobhi 8

Kaali Dal 8

Plain Rice 5  

Tawa Paratha 5

Sri Lankan Pol Roti 5

Bone Marrow Sauce 4

Makhani Sauce 4

Popaddums & Chutneys 5

Raita 5- Manthan Favourites

Please speak to your server for allergens information. Dishes may  contain traces oof allergens/nuts despite our persistent efforts.
Prices include VAT. A discretionary service charge of 13 % applies



01

CHARITRA 

SIGNAT U R E

£6 0PP ( A DD W I N E PA I R I NG £ 5 5PP)

CHARITRA 

SIGNAT U R E

£6 0PP ( A DD W I N E PA I R I NG £ 5 5PP)

02

PAVITRA 

V EGE TA R I A N

£ 5 5PP ( A DD W I N E PA I R I NG £ 5 5PP )  

PAVITRA 

V EGE TA R I A N

£ 5 5PP ( A DD W I N E PA I R I NG £ 5 5PP )  

M A Y F A I R

Ghati Masala Prawns 
SE S A M E ,  PE A N U T,  CO CON U T,  C H I L L I

(Jacquart, Mosaique Signature, Brut, Reims,                    
Champagne, France)

Cafreal Machhi 
SE A B A S S ,  GOA N SPIC E ,  BU R N T TOM ATO 

(Thelema, Sauvignon Blanc, Stellenbosch,South Africa) 

Lamb Chop
I N DI A N ON ION , ROYA L CU M I N ,  M I N T 

(Ramon Bilbao, Tempranillo, Rioja Reserva, Rioja, Spain) 

Chicken Tikka Masala
F E N UGR E E K ,  TOM ATO, K A SH M I R I C H I L L I 

(Wingut Tesch, Riesling, Nahe, Germany)

Or

Osso Bucco
L A M B ,  CU R RY L E A D,  JA F F NA SPIC E S                  

(Old Vine Malbec, Humberto Canale, Patagonia, Argentina) 

SERVED WITH KAALI DAL, RICE & PARATHA

Narangi Chocolate
K U MQUAT,  BE R R I E S ,  C HO COL AT E SOI L 

(Quinto Do Crasto Ruby Port, Portugal) 

Ram Laddoo                                         
Y E L LOW L E N T I L ,  DAT E ,  R A DDISH

(Jacquart, Mosaique Rose, Reims,                                       
Champagne, France)

Artichoke Ki Tikki 
GR E E N PE A S ,  CU R RY L E A F,  C H U T N E Y               

(Thelema, Sauvignon Blanc, Stellenbosch,South Africa)                            

Tandoori Phool
BE E T RO OT,  YO GH U RT,  GR A M F LOU R                

(Chateau Ste Michelle, Chardonnay, Columbia Valley, USA)

Paneer Makhani
V I N E TOM ATO, K A SH M I R I C H I L L I ,  F E N UGR E E K         

(Love by Leoube, Organic Rose, Domaine Leoube,    
Provence, France)

Or

Aubergine Moilee
CO CON U T,  SH A L LOTS ,  C H E R RY TOM ATO         

(Old Vine Malbec, Humberto Canale, Patagonia, Argentina) 

SERVED WITH KAALI DAL, RICE & PARATHA 

Classical Trio 
BE S A N B A R F I ,  GU L A B JA M U N , SR I K H A N D 

(Sauternes Les Garonelles, Lucien Lurton, Bordeaux, France) 

Please speak to your server for allergens information. Dishes may contain traces of allergens/nuts despite our persistent efforts.

Prices include VAT. A discretionary service charge of 13% applies.

Or


